paired with fermented fish, put on the feral islands,
Potato is always a welcome choice.
Now do you want thin slices like this?
How's that?
Yeah, it's like a radish.
What is it really?
I'm fine.
I thought we might take a bite together, but...
Wait, what the fuck is that?
This is potato, a bit like the fermented coal fat.
This.
How's it going?
Before we build up to our main course,
the sheep head will be trying this.
This is made with sheep intestines
that are stuffed with fermented coal fat.
Yeah, he's nearly nasty, bro.
Cooking, it looks a little bit like this.
It's usually paired with fermented fish,
but on the feral islands, Potato is always a welcome choice.
Now do you want thin slices like this?
How's that?
Yeah, it's like a radish.
What is it really?
I'm fine.
I thought we might take a bite together, but...
Charlotte.
Wow.
It's delicious.
It's very salty, but it's heavy,
but not enough to make you feel like you're eating a stick of butter.
It is nice to mix it with a little bit of potato.
That's the best.
I think it's amazing.
What is the last time you had that?
Every Christmas, next day?
Does it remind you of Christmas?
Yeah.
I actually do like that.
I think we should move on to this over here.
Next, all the organs collected today, the stomach, the lungs, the intestines,
are cooked together in one pot, along with this.
Sheep liver stuffed with fat and garlic.
After cooking, sizzle it on a frying pan
with butter garlic and onion.
A big basket of goodies with different shapes, different sizes,
and some are super crispy, like they were just baking on the bottom of that pan forever.
You know what I'm saying?
Oh, yeah.
Rich, greasy and delicious, not gamy at all, so far.
That first piece of delicious, let's try this out.
It's interesting because it's my first time in my life trying these types of sheep,
and they don't have that usual kind of muttony, sheep-y, gamy flavor.
Yeah, we think so.
And we have the liver with the fat inside of it, garlic and fat.
Mmm-hmm, that inner...
Y'all wonder how many...
I wonder how many...
fucking um...
Like, how many days are they doing this shit?
Because they're just eating a lot of meat.
Where is it at?
I gotta rewind it again.
We won't start.
You
Last but not least, the sheep head.
First, the hair must be removed by way of torching.
Then, like anyone with a full-of-the-equip solder house in their garage, saw the head in half.
The grain will be used for another dish, but the remaining head meat is braced for hours with a pinch of salt.
It's just salt.
Can we have it in the first dimension?
When he was a kid, they got the head for dinner.
If they didn't eat head, they didn't get anything.
Mm.
Oh wow.
And the whole bottom cheek, kind of inside and outside.
I want to try this cheek right here.
This looks amazing.
Mm.
It's interesting, since it's not even really warm,
it's kind of cooled down.
It's like a little firm, a little soft.
The fat is really rendered down.
Very good.
Here's a tongue.
Uncassion for you.
You're not picky.
No, I'm loving all of this.
It's very nice.
I'd love to try the eyeball with you.
There you go.
Cheers.
Very practical.
Oh, shit.
Are these fermented heads?
Oh, wow.
That was like the most intensely fermented,
slightly rancid, pungent flavor of anything I've had today.
What just happened?
How long has that been fermented?
10 to 12 days.
And fermenting, in this case, means what?
It's been put.
It's left out there.
Wow, that was intense.
But that's not going to kill me?
I wanted to ask you a personal question.
Yeah, no problem.
Growing up here, how was it fitting into a culture
that's rather homogenous?
Everyone kind of, well, not kind of.
Everyone looks the same, basically.
You look different.
Jacob and his sister were adopted by Thomas and Susanna
at a young age.
They came here from Colombia.
And they lived here ever since.
For me, it was hard because my father's white
and my mother's white.
And when I got my first child, Thomas, my son,
that was, I think, one of the happiest moments in my life.
Now, somebody looks like me.
And who's your son?
He's my son.
Tire, that's what I was talking about.
He wanted us adopted as young as possible.
When I got to that age, they told us everything.
I think that has helped us a lot.
Some of my gaming life, but my parents gave me the opportunity
to live with because he's my dad.
That's 100% sure.
And the same with mom.
I couldn't have asked for better parents.
The best ever food you show is a small team
of independent creators.
And everything we do here works because of you guys.
I'll be joining a family in the Faroe Islands
and tasting some of the most.
Thank you.
I'm a jet cal.
Stop it.
I went to a jet camp in the adult camp stupid your brother
went to Sonsa, the fuck are you talking about?
That's a jet cal.
No shit.
I was a jet when I went to prison.
And that's how you go to that's how you go to prison with six
bucks and you go to bank.
Because you go to get out the bunch of kids.
Okay.
I know these people in jet cans.
They got mad time.
All right.
And when they come to Big Boy, Joe, sorry.
You got to act, don't.
All far back is this tradition go hundreds and hundreds of years.
Always about that.
You're reaching insiders?
The lost thing so I what's happening?
In 1100 days.
The Faroe Islands are not a country but a self-governing nation.
The sovereignty of Denmark.
I will give you $100 to eat this raw.
110.
Maybe a little bit.
It's 18 islands are best known for their bird cliffs and unspoiled landscapes.
We're moving up in, oh my god.
In their position at the crossroads of the warm Gulf Stream and the cold Arctic currents
create a continuous flow making the Faroeese marine ecosystem one of the cleanest on the
planet for seafood to thrive.
Sometimes he's putting a lot of the pieces on the wood.
What is the purpose of that?
The minimum.
And so if it's too short.
You have to throw it back in.
Oh, I see.
It's the purpose of that.
The minimum.
And so if it's too short.
You have to throw it back in.
Oh, I see.
So we'll see that one tomorrow, huh?
The land trapped in that rock.
Seat and lobster in Europe.
Good to see fishermen trapped the most commonly eaten lobster in Europe.
The delicate and sweet, langusty.
The brain.
Would you eat that rock?
Oh, of course.
Oh shit, it's nasty man.
You know what made seafood look disgusting to me?
Social media.
All these seafood boils and things like that.
It really just destroyed seafood for me.
Oh, yeah, imagine me in black over there.
Oh, fucking, you're like over here, you're fucking.
You're the fuck out of your highlight.
What we fuck up on here?
Fucking black.
I'll get.
Of course.
Let's see it.
Let's do it.
In these same waters, seafood divers risk their lives plunging into the icy Atlantic.
How much?
To catch valuable crustaceans by hand.
Yes, victory.
Did you see how many that was?
That was like.
Ha ha.
Sorry, it's not funny.
The water pushed them over.
I'm sorry, it's hilarious.
Be first and then first.
For us, it smells like the air.
Like angel prized bird species, hunters tracked down by boat.
Oh, like this, the puffet renowned for its deep dark red,
impressed me.
Interesting.
It's really dark meat.
It looks like a beef patty.
But perhaps the most controversial food you'll find on these islands.
Some years ago, myself and my wife was participating.
We were helping with the good.
Yeah, I was the idiot on that day.
Three of them.
You don't have whale on the menu.
Yeah, we're one second.
Just because we want to focus on, by the law and we're a fish restaurant.
I came to the Faroe Islands to learn why today.
I was like, no, I'm not.
I thought whale would be the most controversial thing I ate, but apparently not.
In this video, you said you got it.
So you think I could be a black man walking on this island.
I wouldn't be.
They would have my BBC in a fucking ferment in barnhouse.
Just having that shit just fermented black BBC hanging from the ceiling.
I've got what I tried black coke.
Wait, what do you mean black cock?
Wait, are you saying what I think that you're saying?
Yes, you never tried black coke.
No, but I'm willing to try it today.
They just go in there as a bunch of like fucking chopped to BBC's is fermented.
And they just start making all these recipes with fucking, you know, like Europeans just
like using nothing just straight up salt chopping it up with vegetables.
Turn it into all type of recipes.
Oh shit.
South African seafood.
I pay 10,000 to hunt Africa's most dangerous killer.
Of course you did.
Hunting and eating zebra.
That's fucked up.
I'm not clicking on that.
Let's see.
The African videos are usually good street food and Africa's most dangerous slum.
I gotta click on that.
In this video, I'm going to Johanis birds' most dangerous neighbourhood.
Getting Alex's saying it's not safe.
In search of South Africa.
You're a Colombian A-Black dog.
Cold meat, fried meat, french fries, a starched a starched a process meat.
I think we should find that.
The first, let's back off.
South Africa is a complicated country with a dark past.
Even though apartheid ended nearly 30 years ago, its echoing effects can still be seen in the underdeveloped,
once racially segregated, urban areas known as townships.
What is a township?
You'll be put here and then you'll work in the mines or the factories and that type of things.
Like a settlement.
So maybe if you add more money, you'll live in a different area.
It's basically a place you were just put there.
It's unlike a place you chose to come to.
Over time, townships became known for innovating unique street foods.
What people lacked in resources.
They made up poor with creativity and skills.
So we have a base of toasted bread.
And then I'm not sure. I probably explained it in the voiceover.
There's a lot going on here.
This morning, we're starting out in the township of Alexandra,
one of the poorest urban areas in the entire country.
Here, scarcity is a fertilized bed for creativity, proven by the food you'll soon see.
This is River Park Cafe, located on the periphery of Alexandra.
This is how you make plantarines.
Okay.
Not really.
Joining my companion for the day,
cried chicken expert and restaurant tour, Andrew.
Next to him, restaurant owner, Chef Zanell.
They both grew up in townships.
She grew up here in Alexandra.
Is this what you would normally serve one person?
I thought you were doing this for the show.
This is ridiculous.
It's huge.
What is that?
Chef Zanell's signature, stewed sheeptripe and intestines.
Oh hell no.
I knew it was tripe when I seen a honeycomb look to it.
Stewed sheeptripe.
And whatever the fuck else is it.
R-E-5 body parts.
I don't know.
The recipe actually starts with more cleaning than cooking.
You have to make sure that you wash it.
Wash it.
Wash it so that when you eat it,
you just don't fill the sand all the little rocks in the mouth.
Next, she boils it for two hours.
Some of the food has to be soft.
Very soft.
And then the taste.
Do you want it to taste gaming or not?
Because it smells.
Like it has some power to it.
That's desirable, right?
The ingredients are cut into bite-sized pieces and tossed back in the pot.
The chef adds beef stock and white pepper.
After another hour of stewing, it's ready to serve.
And then you have this on the side.
You call it a dumpling.
Growing up, I think my mom would call this like a popover.
Flower, yeast, sugar, salt, butter and sliced carrots come together in a dough.
Let it rise into a bubbly mass and load it into muffin trays.
Steam for 30 minutes to achieve this fluffy cloud-like dumpling.
I love the texture of it.
It's like big steamy and soft.
Oh my, oh.
This is so good.
So we take that, we put it into the sauce.
Oh, yeah.
Super savory, gravy.
It's interesting.
It does have kind of a wild, sheep-y taste to it, but really good.
It's got personality.
It's not one of the chicks that holds the suitcase and dealer no deal.
It's how we mend them.
So we try the meat now.
It's definitely tender.
Yeah, very nice soft texture.
The ones that get into it, you forget about that gamey smell.
But I don't mean it as an insult.
It's like, it has a gamey smell to it, but then when you eat it, it's like cheese.
It might smell strong, but you eat it and it tastes delicious.
So all of the time you've been cooking this recipe here.
Spaniards, and we keep on improving it.
Chef Zinell took over a small eatery from her mother in deep Alexandra.
Four years ago, she moved it here.
I find when people say, deep here, it has a certain meaning.
What do you mean when you say, deep?
Ah, deep because that's where you go into the core of Alexandra.
You know, it's the core Mara Paj of Alexandra.
I just want to go more back shot in some deep traditional African ass.
I would just be, I would just basically expect it to be file.
We're the belly, the core of the township where all the social issues erupt
and people densely packed against one another.
It's where Zinell grew up.
Sometimes we don't have words and also electricity.
And sometimes I feel like they've neglected us so much.
There's too many totals and also many of the youth here, they're not working.
So when it comes to employment, it's very rough.
And also that gives rises to climb.
So there's too many challenges around here.
Getting Alex's saying.
It's not safe.
More than 60% of Alexandra's households earn less than $2,300.
A year, only five clinics cater to almost 180,000 residents.
Having a stable life here is like standing in Quixen.
But Zinell is proof that anything is possible.
In my family, most of them, they didn't finish school.
But then I made it a point that I myself, I'm just going to challenge myself and goal
even further, you know, by acquiring diploma in civil engineering.
But this is what you love and this is what you want to pursue.
I always told God that I want to open my restaurant one day
and I was saving money, saving money until it came to Quixen.
You think there's a lot of people here who feel defeated?
Yeah, there's too much.
There's too much.
There's too much, too many.
To better understand the inner workings of Alex, Andrew and I had deeper
into the densely packed belly of this township.
The population of Alexandra is four times more than its infrastructure was designed for.
It's congested, you know, a lot of people from different places occupy the same space.
So it's definitely hot.
With the area so densely populated, folks here struggle with low water pressure,
sewer blockage and flooding.
When I see a place like this, I'm looking around, I see kind of improvised homes,
far old wood, corrugated steel, kind of a patchwork to make these small spaces
where people live in now.
But I got to say, the mood here, much lighter than I expected.
As people are shooting here, as people are visiting,
oh, you can walk through.
See what I'm talking about.
This woman lives here.
She's literally trying to duck through our shot.
We came here, of course, we asked permission, but people are still accommodating,
welcoming.
This is the end of the day.
This is part of the country.
Why would you be here anyway?
The water here's a food too.
Like people coming together and just trying to...
Do you think the townships are responsible for creating their own types of yoltsha
in terms of where you're from and in terms of...
Why do you put all these weird African juices in the shinnwine?
It's a good example of that when we eat a slime.
I think we should find that.
I know a couple of places, but I'll take it to one.
Slime.
It's a guilty pleasure bordering on vise, an unhealthy heap of delicious deep-fried processed food.
The recipe here kicks off with baloney and salami on sandwich bread.
Then a fried egg, another slice of bread, cheese, and a burger patty smothered with barbecue sauce.
The burger.
Cap it with a third slice of bread, but don't stop there.
Load the boat with Russian sausage, Vienna sausage, and well seasoned french fries.
Aw hell no.
You can find this calorie bomb exclusively here in Alexandra.
The cost for all this, one and a half dollars.
So how would you approach eating this?
Because there is so much food here, I don't even know how to fit this in my face.
So you go into the middle pot and then you just grab it where you can and you just bite the middle.
Most of the time in the middle.
Oh you go directly in the middle.
I'll go straight to the middle.
We have no tissues.
You know what?
Let's go for it.
Delicious processed meats.
So salty.
I just got my sodium for the week.
This is something that keeps you away from home for a day.
Because that's what you want to do on a drink and have more.
The Russian sausage is a pork sausage.
What's been smoked?
No relations with Russians.
No, I'm seeing them up.
This is very similar.
My asshole would be on fire eating this shit.
I'll be squirting out dukey in the end of the day and one of those dung holes.
Going to a bathroom, I probably let the shit on the floor in a hole.
Just be squirting dukey down the fucking shoot.
There's no way I'd be able to eat this shit and walk around.
It's a Vienna.
Like a hot-tongued sausage.
So what they've done is I think they're taking pretty cheap ingredients and they've prepared them the best way possible.
So if you have a cheap ton of sausage like this, you don't want to just boil it in some water.
It's going to be limp.
And we don't take a flip out as well.
But if you fry it, if you crisp it up, you give it some texture.
And then you just have a little burst of flavor each bite.
How many calories do you think are right here?
You're all weak.
It strikes me when I come to places like this.
Some people use the word slum, especially for parts of it.
Yeah.
Is slum a bad word?
The word slum, it does, it is derived from a bad word.
I do the same time.
It also shows your struggles, end of diversity and take the story from the slums to the woods.
You know, it's just a story to it.
Andrew is no stranger to adversity.
I mean, those apartment buildings in the back don't look too bad.
I mean, they look like some shit you'd see in an LA for like 2600 for a one bedroom.
From the slums to the woods, you know, it's just a story to it.
Andrew is no stranger to adversity.
He was born in Brad and Soweto, the biggest township in South Africa.
Took himself from entry-level restaurant gigs to starting his own business,
finishing out some of the best fried chicken in town.
Now, he lives in the city, but he still visits Soweto to experience the unique township food he grew up on.
He could totally grew up on it.
Like this stuff, a meaty favorite we're going to try soon.
So, Soweto, I'm told it's a huge township.
He has these originally people came from different areas from the country and was said to be on it.
Soweto was one of many hundreds of townships created under the infamous group areas Act,
implemented by the apartheid government.
The Act removed thousands of non-whites from most developed areas and assigned them to separate townships depending on their race, black, color, or Indian.
Today, Soweto was home to a segregated black in our own fucking country.
Well, in their own continent, in whatever country they're in.
Home to over 1.2 million people, 98% of those being black Africans.
So, where are we right now? Right now, we're in a D.K. deep roof in the cultural markets.
There's a very popular market in Soweto.
In this corner of Soweto, you'll find rows of storage sheds that have transformed into an improvised market.
Folks here sell live chickens, beer by the carton, and food of all kinds.
So, food of all common. I want you to look closely at the food demands cooking. Look at this shit.
Look at this area right here. Look what's flying around it.
Of all kinds. Food of all kinds with flies.
Well, our meat is getting ready to heat up. Andrew has invited me to once doll for an appetizer.
I'm told these are called rocks. I mean, you could build a house with this.
But you could also eat it.
This is Calabash Choc, a type of edible clay found mainly in West African countries.
Edible clay?
I'm going to take it smaller piece.
I don't want to be rude. Am I rude if I put the dirt back on the ground?
That's what you come from. It actually has a nice texture.
When you chew it, it's like...
You're not supposed to chew it. It's supposed to suck it.
Terrible texture for joy.
Because it's clay, what happens is to the mouth. It's like cake to my teeth right now.
It has kind of a fun, silty texture. I don't hate it.
I've had something similar in other countries, but it's much more sandy.
And this is much less sandy. It's very fine. It just creates like a strange, weird, old texture.
It's nails are eaten clay. It's stuck to the side of my teeth.
That slowly dissipates and gets swallowed over time.
So, you know what this is? You know what? Basically, they're eaten as an African butter finger.
That's basically what it is. That's what you call an African butter finger.
You just slam it and then you just like...
Yeah.
On mainly, in West African countries.
So they break into smaller pieces. Take it and then just put it in your mouth.
I'm gonna take it smaller piece.
I don't want to be ruined.
If I put the dirt back on the ground, that's a bit of a...
Oh, it does. That's what you come from.
It actually has a nice texture. When you chew it, it's like...
You're not supposed to chew it. It's supposed to suck it.
Terrible texture for joy.
So because it's clay, what happens is it's got a mouth to your mouth.
It's like cake to my teeth right now. It has kind of a fun, silty texture.
I don't hate it.
I've had something similar in other countries, but it's much more sandy.
And this is much less sandy. It's very fine.
I've never heard an edible chalk in my life until today.
It's stuck to the side of my teeth. That slowly dissipates and gets swallowed over time.
Being contrast to Haitian mud cookies, which are believed to compensate for a lack of nutrients,
the Calabash chalk is consumed by African women as a cure for pregnancy nausea.
Cool. So this is nice. We actually came here for meat.
I was going to say food. This is down food.
But we came here for meat.
The gated steel and found materials formed into a carnivore's paradise.
It's like a sheet tin.
They have a menu on the wall. Some of these words I don't know.
It's like a sheet tin.
Okay. Papa. Papa is Papa's maize.
And salad.
Today we're going to trade protein with beef liver and beef heart.
Oh no. It is called any type of meat.
It's called meat.
Then comes a generous shower of seasonings.
Basically, as long as it's meat, they're cooking it.
The hot and steamy organs are further chopped into smaller pieces.
And smothered with more spice, salt, and peri-peri sauce.
On the side, salsa, and hot chop.
I think we're going to eat first and then we're going to have a drink after that.
Okay. Let's do it.
How did he even got a room for that shit?
And it's a bunch of flies over there too.
You know, you can eat to the cows, or you can still be...
There's no lack of flavor here.
They've seasoned the heck out of everything here.
Super salty. I'm going to try to break it up for some of this.
We got the basically just a salsa, right?
Yeah, just onion, tomato, and chili.
No forks, nothing.
Or beer. A creamy, brown, sorghum beer.
It's a communal drink.
We're going to have it through the spastic container over here.
Very creamy, fermented,
it reminds me a little bit of Korean makgeolli,
but more of a sorghumine flavor.
Every culture has something similar to this.
This is our version of that.
I noticed here, it's kind of off-cuts.
Heart, liver, head.
Is this food cheaper than a steak?
Yes, it is cheaper.
So, dealing with that might be one reason that it's here.
It could be one of the reasons, but the main reason is to show that what type of man they are.
Usually, man-man, it's cow-hots and love.
How important is that in a neighborhood like this?
It's important to show people who you are and how they perceive you.
Images everything.
Just the way they close themselves.
I mean, now you live in the city, but when you lived in Sohletto, didn't it matter more?
Yeah, I did. You know, if you look cool, you get all the girls.
I got to try this.
Oh, wait, I'm married.
Now I'm ready for the liver, and this is loaded with seasoning.
Oh, it's not gaming.
It's clean.
Beep liver. Easy to make it very dry, and just borderline, unedible, chalky.
This is really soft.
Almost like a little patte.
These guys grow tons of this stuff on me.
I should have not even cooked.
I'm curious, you know, yesterday I ate a lot of different street food throughout Johanisburg.
And I can see that people here really like and appreciate meat.
But in a place like this in Sohletto, or in this part of Sohletto, what kind of meat is most available?
Chicken is very popular. It's the daily staple around a lot of our communities.
And processed meat is a big, as you're going to see.
Compared to Alexandra, Sohletto is a wide-ranging township.
Here you'll find densely populated, improvised slums, rows of cookie cutter homes,
and modern suburbs.
The food is equally wide-ranging.
Oh, yeah, he's definitely trying to be respectful.
We're going to the Tatael Street side dining.
The vibrant beast rows, like this.
Here, they're selling the Sohletto signature.
A price. Many travelers hunt for it.
They call it Kota.
So we have a base of toasted rice.
Oh, how are they able to eat all this shit in one day?
The Kota starts with a whole freaking local bread cut into quarters, buttered up, and toasted.
Each toasted section is carved out to form a vessel.
Now we must attend to the feelings.
Most of what is there, the basics, what will be the chips,
the process, meat like baloney and russian.
But we've got a 3D m-corta today.
Beef patties are grilled, and onion rings are battered and made crispy.
The Kota is the very child of the banhichal.
So the banhichal originates from Indian people who lived in the urban.
And they used to have a curry inside.
And people moved to jealous, but they adopted that stuff.
But then you started putting out a spoon on it.
Okay, not eat that shit, bro.
This is the way African's eating.
You can get this shit in LA somewhere.
Put them on the side just temporarily.
And try to get into it.
Oh, I like that. Handle ability, 10 out of 10.
We're having a real cultural moment right now.
It was fantastic.
Oh yeah, we got to hear your review.
I can taste the beef.
This is definitely different.
Because they're using like 100% to a whole piece.
I think what they do is take a couple bites of each thing and then give it away.
And then the onion rings, crispy, they crunch each.
I love the garlic bread though.
Essentially like a garlic toast as bugs.
So flavorful.
I'm gonna try just a patty here.
Oh, I should go patty. Super juicy.
The fat ratio, it's a nice ratio.
It's a semi-mumpholic.
I don't know if it's from past 4 dollars or anything.
This is ridiculous. For 4 dollars and 80 cents.
It looks like a hurricane came through.
Going from Alex to here, it feels completely different.
How would you describe the difference?
Alex still has usateless.
People are coming from outside Johannesburg and still moving into Alex.
So it is more where people are generations and grandfather.
Now me.
This is a good community.
It's a more suburbish.
And we have places like London West.
So any deep proof, Velocados is straightaway.
Nelson Mandela and Dresden, two to use the left.
So it's a diverse area.
When you look at the township, whether it's Alex or Suaddo,
what do you think are the biggest struggles people are facing there?
There's a lot of issues.
Electricity, a good deal.
Yes, a whole plate of mystery meat.
For you, in your story, do you think opportunities were given to you
or did you have to just make your own opportunities?
You know, the harder you work, the luck you become.
I watched dishes from the beginning.
I moved around. I had to sleep in the road some time.
And all the sacrifices were put to me to where I was.
But you see so many people here who seem kind of deflated.
Like they've just been defeated.
So what do you say to those people?
I know you can't solve all these problems.
But when you come across people who just seem kind of defeated,
they're like, it's a Tuesday.
It's new and I'm just going to drink.
That's a sad story because you can't convince them.
It'll be a better day.
Because they have to change before you can change them.
The government can only do so much.
A community can only do so much.
But it's always up to the individual.
Beautiful. Andrew.
Thank you.
Thank you so much.
Can I have a sloppy hench.
When you show it's in there, no deal.
What's the guy who hosts that show?
They had to like do this shit in different days.
Because he had a different hat on it.
Shit, you're not eating all that food.
And you know, I don't know.
Let's look at this Pakistani bullshit.
We don't have a video series.
You're going to witness Pakistan and Pakistani food
like you've never seen it before.
Oh, okay.
The only things I'm not expected that are have to eat food.
No matter which street you go, you find tons of amazing food.
From fiery street food in Pakistan's mega cities.
Four kilograms over eight pounds of meat.
We have to eat the whole thing.
You have to eat most of it.
I have to eat most of it.
To rear village food in the northern most mountains of Coonsaw Valley.
It's going to take off the lid and we are the most magnificent pot of yak and rice I have ever seen in my life.
It all starts after dark in the food lover city of Lahore.
And see how you threw that shade.
It said it all starts after dark and show two of the Indian guys or two of the Pakistanis.
Right now the fucking third world motorcycle.
I have ever seen in my life.
It all starts after dark in the.
This is pot of yak and rice I have ever seen in my life.
It all starts after dark.
I don't think we didn't see that.
Oh shit.
I'm in Pakistan baby.
I'm here right now with my man.
We're at a restaurant with about seven.
How was he?
Huge cooking reforms that are slightly recent.
I've been watching this shit.
Like on a TikTok.
Recently like he's Indian street food things that they cook in these big ass street pans with a bunch of oils and greases.
And fucking chili sauces and shit like I mean I would never eat it but I just like seeing people cook it.
And they touch everything with their hands too.
It's a perfect place to kind of shallow fry food.
Here they're making chicken but I just any chicken this is a super spicy chicken.
Tonight I'm going for their best seller the firey mouth melting toa chicken.
Before hitting this oversized flat top the chickens already been part cooked.
Next the add their own homemade masala.
Container or pepper.
Black pepper.
Ginger.
Saferon and yogurt.
How did he just go ruin the chicken by putting all that fucking cream on it?
Ding toa chicken.
Before hitting this over.
That shit was perfectly fine just the way it is.
He's just going to put all these weird Pakistani sauces all over.
Ticed flat top the chickens already been part cooked.
Next the add their own homemade masala.
Containing white pepper.
Black pepper.
Ginger.
Saferon and yogurt.
Then add supreme quality cooking oil.
What makes this?
They have just oil over everything.
It's a real cooking oil or the masala.
It's this.
A heck low of atomic level green chilies.
Next add lemon and cook until all the flavors blend together.
Becoming one glistening firey red hue.
Finally when it's ready to serve the chicken is wrapped in a chapati and sent out into the world.
This dish started with this restaurant.
I'll reef Chahara and this restaurant started over 40 years ago.
We have the bread and we dig in straight.
Do you actually eat the chilies?
Yes of course.
Oh yeah is that respectable?
All right I'll give you that.
She'll give me that.
Why is it very everything?
Oh.
The thing about this is you can't stop eating it.
Even if you're burning.
Absolutely.
My flavor explosion and then like the after shock.
You taste the lightning and then you wait for the thunder.
Yes.
Oh that's pretty good.
When you bite into the chicken first you taste.
Oh what is it?
Like a little bit of a chari.
Yeah.
I think it comes from the ta-ha that they call it.
Oh honey.
In China what they were called walk hay.
Like tasting the walk.
It's like tasting the ta-wa.
I want to really load this up.
Let's do it.
I got to go bigger.
I want to burn your respect.
I can get the respect of a local.
See I'm more chilli.
Second.
Oh.
Are you sure?
Oh my god.
In the toilets the toilets in different countries they're live way worse.
Come on.
Thank you.
I want to say I'll regret that later but I think pretty soon.
Yeah wait wait.
You're not in the fight.
But it's so good.
It's so addictive.
Luckily on the side we have like tiny bowl of yogurt to pull us down.
You would hope.
Joining me on this epic protein pilgrimage.
I'm not.
I need to chuck it down.
She's a culinary student and a fashion blogger based in her hometown of Lahore.
I'm here.
Yeah the toilets over there.
Yeah they're just holes in the ground.
I'm not a lot of people know that Pakistan and India used to be one country called Hindu
stand.
I've been in India a lot.
I've had a lot of food there.
But what would you say differentiates food and Pakistan from India?
I think normal.
You know what that is true though.
Indians don't be fat.
You know why?
Because a lot of them don't eat like uh whoa.
They're different from Pakistan.
Pakistanis I guess right?
Or maybe not.
I don't fucking know about any of this shit.
But I'm just going to assume.
Yeah so some of them are a lot of them are vegetarians.
Yeah a lot of them are vegans and shit like that.
They don't eat meat.
So but these are Pakistanis so they do eat meat.
Look at them though.
They're all like lean as fuck.
You don't see one nigga here with a gut.
And this whole line of workers.
I learned the kind of food you get in Punjab or Delhi.
I'm with sir.
That's very close to the Pakistani food.
But South Indian food or Bengali food that's completely different.
So the common factors I think would be that they're bigger meat.
We're bigger meat.
They're bigger on oil.
We're bigger on oil.
Yeah.
Is that the prayer?
Yes.
How long does that take?
Three minutes.
This is a Muslim nation.
What percentage of people here would you say is Muslim?
Nearly all?
Nearly all yes.
May very small percentage of minorities.
India of course is a big population.
So the diversity is much more to not just religion,
but you know the different regions of our very distinct culture.
So it seems the other big difference would be that everyone's eating halal here.
Halal yes.
So no pork.
Although not much pork in India anyways.
Also in India they don't eat so much meat.
Okay.
So that's a pretty notable difference right there.
All right.
This is a good start.
We have a lot more.
That's why they're not fat.
As he said in India they don't really eat beef like that.
So they're just eating like a bunch of chicken.
Everybody knows you want to stay lean?
You leave the red meat alone.
Takes longer for your body to process the red meat this full of.
You know the same should always say.
Let's see.
Our street food journey has led us here.
A one of the kind all the cart men.
We're talking to restaurants close here.
To them.
Only here you're pointing to the body parts you most crave.
Oh that's the fact.
If uncertain it's always good to start with the sheep but fat.
Hold on I recognize this.
I just came here from Uzbekistan.
This is a fat tail sheep.
This is that.
This is called the duba just the tail.
Oh so we got.
And they eaten the sheep asses.
I don't know if I'll fill a bottle of salabia.
That's usually the only fish I eat.
But I've been had fish in a long time.
The whole animal duba the duba is like the foundation of the cooking animal ass.
With the fat that kind of melts off of that and then they cook in the fat.
Is that what they're doing here?
That's what they're going to do here.
That's hard to put.
The whole order should contain a variety of meat cuts for a more dynamic flavor and texture experience.
This is one kg.
Some fat, some neck, some joint and there's going to be the niche.
How big do they go?
Because some of those pots are quite big.
They have an option of going as big as 40 lbs also.
Yeah the only majority of what I eat is nothing but chicken.
Chicken, turkey, bacon.
That's the majority of my protein.
If I do eat like beef it's going to be like you know those stack of patties that come in Walmart.
Or you know they sell them in Walmart.
I'll put them on a George former grill, let all the fat cook out of them.
Chop them up in the pieces and then eat that with a side of rice and vegetables.
I eat the same shit every day.
8.8 pounds.
Yeah.
Along with the meat, the real locals know that certain sheep organs must be specially requested.
You know like the secret menu but in and out.
That's kidney right?
That's kidney.
And that's testicle?
The women eat testicles in Pakistan?
I do so.
Great what do you like about the testicle?
It's just the flavor and how they make it and also can I say the most few?
Yeah.
I think you just did.
I did.
With our meat ready we head to the fire pits.
We're highly skilled smoked taalder and chefs juggle over a dozen cast iron pots at various points in their cooking process.
These guys are seriously impressive.
Chef, how do you handle the smoke?
He's used to it.
Hello to take him to get used to it.
He's been doing it for 18 years.
Oh they caught him.
Welcome to Iljas Dumbo Khari.
We've learned about the Dumbo.
Now this is the Khari.
So is it frying?
Is it boiling?
I would say it's...
Wait hold on what did she say about the balls again?
Between raising and stir frying and also stewing a little bit.
Four kilograms over eight pounds of meat we have to eat the whole thing.
You have to eat most of it.
I have to eat most of it.
He adds salt, then green chilies for spice, ginger for arrow meds and tomato for acid.
I'm sorry that India is my only point of comparison.
But there there's usually an onslaught of ingredients like 15 spices would not be enough in India.
But here it's essentially maybe 40 of everything is contributing some flavor.
On average about 700 pounds of meat is cooked in consumed here each day.
Serving over 1000 guests.
But it's not just about the Khari.
Tonight the charcoal grill is also full of action.
I heard this is really special.
You won't find this anywhere.
This is also from the sheep, the liver, wrap in fat.
Oh I've heard of this.
This is like coal fat.
It's like the fat lining from the animal.
Exactly right.
Can we try it please?
You can have all of it.
He seemed like he was yelling at you.
No no he was happy.
Oh okay he's very aggressive with it.
Oh these all look so delicious.
Wow I've heard that you should only eat two at most.
Or it'll give you hot flashes even if you're a man.
I don't know how that works.
Mmm hmm.
Wow.
But the flavor.
It's really really hot.
It's so sheepy.
The liver is nice, it's super warm.
The fat on the outside is juicy and it gives you that first hit of flavor when you take a bite into it.
Absolutely.
But also a little gamey.
You're a fan of the gaming.
I do like it.
That's where I appetizer.
We're going to head in and eat the big four kilos.
Next.
Right here.
The king.
Tons of different cuts in here.
You kind of just have to go piece by piece and figure out what it is.
I'll wait and eat none of this soup.
Oh wow.
It is so juicy.
I'm not surprised because he cooked it so long.
Why I just couldn't tell is it's going to be tough?
Is it going to be tender?
Very tender.
Over here.
So this is called the Peshavri Nain also known as a Hamiriroti.
It's a different way of making it tender.
Over here.
Peshavri Nain also known.
Is it going to be tough?
Is it going to be tender?
Very tender.
Over here.
So this is called the Peshavri Nain also known.
So this is called the Peshavri Nain.
You may remember.
It is going to be tough.
Oh yes.
That's good.
It's interesting because you said maybe there's not a ton of differences between here and India but I've never had anything like this in India.
This is wildly different.
Because this is from the northern parts of Pakistan.
Mmm.
That's good.
I used to love that as a kid.
I used to fight everyone to get all the marrow.
Should we try some kidney?
Okay, let's do that.
Mmm.
Liverene but not kind of like dry like liver.
Really nice and moist.
I'm looking for the testicle.
How do you identify it?
It's small.
It's one way.
Mmm.
There's something about the sauce and the cast iron is made it really dense so it's not like that.
It's giggly.
That's the last one.
Because the moisture is going out.
It's cooked at such heat.
It's not supposed to be eaten.
Animals nuts.
And tell them halfway through.
By the way, you'll be eating 17 testicles and they have no idea.
It's so good.
I'm very impressed.
This is just our second location.
We have a lot more to see still.
Let's finish this first.
We're trying to get out of eating 8 pounds of meat but no love.
Long awaited.
Meat Ollie, a Pakistani man, on a mission to introduce his country's cuisine to the world.
We were going to come here before COVID and then COVID happened.
And that was not on my calendar at all.
He's the reason I'm in Pakistan for this series.
But of all places, why start in the form?
Lots of many cultures from different parts of India, Pakistan, and many of them merged here.
Did you find a taste of India?
Did you find a taste of Middle East, Lahore, and Braise, all the spices, all the sculpture, and made its own?
In Pakistan, I need to distinguish itself from India when it comes to food.
They are very high on spices.
Here you find spices a bit more moderate and we love our food.
So when they run in seconds, that's...
I forgot these niggas they got like a takin' of.
The street food journey continues.
This is after dark in Pakistan.
Right now we're in a new joint, a new location.
I'm with Abhin and he is tossing up some of these fish.
This is Rohu.
It's a local type of cart.
Fresh water cart.
The Rohu fish is marinated with the paste consisting of garlic, ginger, carom seed, human, chili, and salt.
It marinate for two hours.
I was like, wait a minute.
They're Indian, so you know for a fact there's got to be some sort of chili sauce in it.
And here it's going to head to the fryer.
We're going to fry the heck out of it.
And it's going to taste delicious.
Question mark?
I'm not sure.
I'm going to find out pretty soon.
Zindic, Makli, Faroche has been selling this very same recipe for over 50 years, starting as a cart and involvement to one of the hordes must stop destinations.
We've been a bit sheep heavy and this is something refreshing.
Something light.
Very light.
And we dig right in.
And also I have a warning.
I should have even a coat.
I thought of these small fish bones.
Oh, that looks nice.
You have another bone in there by the way.
Oh, thank you.
Say my life.
Give it a little bit of a dip.
This is a pameran sauce.
And this chicken is eat.
It's interesting because we're talking about hack-a-sanney food versus Indian food.
Here it seems like they're more likely to focus on just a few ingredients and really concentrate on just those flavors.
So I taste the garlic and taste the cumin.
I taste each individual spice.
One of the very good chefs that I've met in my life said that a good dish only needs five ingredients.
Oh, yeah?
That's it.
Any more than that, are you making it too complicated?
Sorry, sub-consident of India.
We're also on the sub-continent of India.
Oh, yeah.
If you get a phone in your throat, what do you do?
Get somebody to.
It really depends on the size of the bones.
You can also throw up sometimes.
It's our great tips.
Yeah.
On the wrong, it's quite delicious.
Karma has a bad reputation for being money and earthy because it's a bottom feeder.
But here, it's quite delicious.
I don't taste any of that.
It's an aggressive bitch with an attitude.
And so you have to treat it just as aggressively.
And that's what they've done here.
It's magical.
I didn't see it.
She'd be taking it in the night.
And the flavor has just come out so powerfully.
We have one location left.
It's just on the road.
We should have there now.
We finished this before.
After we finish it, it's so powerfully.
We have one location left.
Because it's hot.
It's steaming.
It's crunchy.
And the flavor has just come out so powerfully.
We have one.
It's so powerfully.
It's too powerfully.
We're in Uncle's house.
He looks dope.
He's dope.
No, brother is making at present.
He looks dope.
Oh, no.
We're in Hat's house.
Oh, wait, I don't know, brother.
He's dope.
Oh, wait, I don't know, brother.
We brought my tom知 first.
We'll probably get completely burnt.
We were going to get doomed, brother.
We brought it to thesky.
Nor did we eat the chicken.
I remember it came from the next part of the BRC band New NZ
delicious food on my sword and this oh I just scared it a little bit
after roasting and scored and delced with lime and the soleno
this chicken pairs best with boss body rice cooked with carrots mint dried dates and saffron
now that's how you fuck rice up
that long plastic yes rice that's just stinks I'm done with these food videos
ah
done with this
now that boss body rice is disgusting as fuck that's just stinks too when it's cooking it's
to just smell like just cooking plastic only type of rice I eat is cow cow roast that's it
all that other weird shit all these Indian rice is in shit no I don't fuck with that I don't
fuck with Jasmine either
cow roast is the best rice all that long rain weird shit no
um
which would I try Indian African neither it'd have to be the end of the world before I would ever
try some fucking African food and not one of those type of guys that will like try some ethnic food to
impress them chick we're gonna try your food the fuck you I'm good
you
nah jolo of rice is disgusting as fuck I just told you I don't like any of the rice is for a reason
you
fucking disgusting
right you start changing the way you dress
the top rapper think I was down for that too six months to be
yeah
yeah all those I thought yeah I'm not fuck with any of those weird rice is I'm cool
all right let's see if we can get a um a term and if not I'm cutting this off instantly
her usual
so lucky me even streaming because I don't feel like streaming anymore
I still look forward to streaming now hop on this bitch in my ass who cares
so
it's nigger said world star man fuck that shit
who didn't who didn't thought who would have known world star would be I lost my youtube channel
yeah no I'm cool
yeah
smash bros tonight shit if we can get a full lobby I'll cut that shit all right now
instead of this
we'd love to play there actually
yeah
yeah anybody's who's a sub could join the lobby I'm gonna cut this shit off
yeah
low key I do think tech and seven is dead because there's been a couple times like I said that I've
tried to you know get games before I hit the gym and you just nobody's playing that shit
like no one
yeah
other
Tell her you nobody wants to fucking watch me stream while trouble bro.
Shit is the joke.
Like I said, always respond.
But it takes a whole fucking month for these niches to respond.
Like I said, I don't know if they count business days.
The best way to get them in you took them out the people on this website.
I mean like I said they could keep doing that. I'll just use it. I'll just use it as my case.
That was an accident.
Let's talk them out for a twitch bro.
The niggas is restreaming in your homosexuals. It's just a symbol.
If you're restreaming in your gay.
Yeah.
Yeah, I want to see like this little part of AK stream real quick though.
I just feel like I can't do anything streaming on a website like this.
Like I can't just come on here and like play for spoken or play RE4 like why?
You know fucking fine like little fucks here.
Chicks and tubs and Russian dudes like
or spoken as trash. Why you set up?
Yeah it's too clutter because I don't like you got all these corny dragons and stupid shit.
I'm not sure I wonder if you could cut that off on your end.
You might be able to cut that off on your end and your settings.
Nah I never beat DMC 4 so I'll also never touch the DMC 5 is still a sealed game.
Believe it or not. Still got it sealed I never opened it.
We set the games bland as fuck.
I don't need a marketing scheme for shit.
I'm not promoting me streaming on this website.
I'm not putting it on Instagram no more.
I'm not putting it on Twitter.
I'm not putting it on Facebook.
I just don't have the desire to.
I don't care for people to watch me stream here.
I really don't.
If you know you know but if you don't then I guess I ain't streaming.
I'm not gonna be streaming.
Alright so whoever's in the lobby you can play.
I'm gonna look at something on YouTube real quick.
Like I'm doing other shit outside of this whole corny ass shit right now.
I'm not even gonna get into that today.
Me and Blue he is really also here's the thing people keep acting like.
Me and Blue face really got no fucking problems.
He's using me for promo just like I'm using them for content.
And I see why I started talking about some stuff.
But why did he hit me talking about a box of match.
I was getting the ring for the right price.
My price is just not Blue face price.
He's getting hit over the head for 60,000 dollars.
My nigga I'm making multiple millions doing nothing chilling.
Are y'all down to compensating me for 5 million?
I'll be in the ring instantly.
Six months and I'll be in there.
Then this nigga gave a price that you know they're not gonna give him.
You know wax not gonna give him four or five million the box Blue face.
But I really don't think the interest in a Blue face academics fight is worth that.
So that's probably the answer to wax situation.
Like why the fuck would I want to fight a husband like Blue face when I could probably
ag it on with the nigga like little baby or somebody else who probably would just get me
exponentially more Blue face is a bomb.
So if I'm gonna fight somebody.
Yeah nah Blue face has enough popularity that if he was to catch
fate with academics in a boxing match it would definitely generate some numbers.
I fuck with AK 100% to the fullest but just say you don't want to fade.
I'll be like yo.
I would just tell wax yo you get me a million dollars guarantee
our fight Blue face give me six months to train and a million dollars our fight Blue face.
Simple.
Six months AK with a I said AK AK with a proper diet actually in the gym killing it.
Could be a thing.
Could be a good fate.
That's half a year to train.
Hey.
So AK is naturally like a big dude at least in width.
I don't know I'll totally it's probably five foot something but
I mean we seen Blue face like low key get pieced up by a tick tocker.
Remember that fight?
Oh you trying to get in here?
Alright hold on.
Give me a minute.
I'm surprised you know they all match this yellow.
I need to pitch on a Lucy good for life.
I'm gonna pick Blue face.
Just ask yourself remember remember wax hold this position was yo I'm about I'm about to sit up a fight with six nine and mother fucking six nine and mother fucking Blue face.
wax him what the fee or not would have been because I know what the fee that at that time Trillu was trying to offer for six nine versus eight and loss.
Why fight Blue face a nigga who's who's and has been and again this is about money right like because you know like the whole thing turned into a hole.
Hey you want us to get the bag I'm like what the fuck this is some contract now.
If I'm about to box him up Blue face in my first opponent I want to get the bag get I think me and Freddie Gibbs can get a big or bad.
Unfortunately I think me and Vic Mexican get a big or bad but I definitely think me like you know whether you know me and me can be a matter of problems and more but.
You know if that was a situation I think that would be a big bag to you and also definitely well baby it's just that this fight for six hundred thousand dollars to make Blue face.
Get catch up with his payment.
Okay we heard you know Blue face just dropped the soul.
Well I got to pull this up.
This is about to shit on his record.
I just want to play this.
Listen to me.
And this is even pro more for that right.
The nigga has 71 thousand views in six hours.
I swear I've been hold on.
I've been to four hours and I swear I will show you my YouTube my YouTube and this right now we have 200 thousand views for this.
They dropped a music video.
Six hours ago 71 thousand this stream right now 200 thousand just on YouTube.
This is the nigga who's popping.
So don't try to turn some fight into all you're trying to get some money.
You're fucking irrelevant.
Okay so the reason why you tweet about the other fucking.
Is he ducking the fate?
Shit low key.
I'm not even gonna say he's not.
I would just tell you what like yo give me a million dollars and six months.
Let me get in shape.
You know let me get my cardio intact boom I fight blue face for a million dollars.
I'm a K if I lose the blue face in a box of match or if I beat him in a box of match that's still a win win because I actually caught the fade and made a million.
But to throw out like an absurd number you know wax not gonna agree to like where the fuck is he gonna get a random four million from.
Like what they gonna do?
Do it in Dubai or some shit?
I don't yeah it's just it's not a probable thing.
Alright that's a win win for academics he's still gonna be academics after he catches the fate.
And this nigga got all straight.
It'll be on this king academic shit later.
Oh yeah guys the rules of my shit.
You gotta always be in a waiting area in to us your turn.
Nah not the spectator the waiting area.
What up hey we was just talking about you.
See a little mouth was like yo where's hey those like shit he'll be in here no more I don't you know I don't blame him I mean it's on fucking trove.
So.
Okay okay get the bag.
Fuck the stream whatever you got on.
Me streaming in general right now it's just like a two diligence to you know whatever fan base I got left as far as streaming was.
I really don't ever have to stream again if I don't want to.
How's the stream guys the glitch in how's it look to you guys.
Alright that.
Easy op character.
Yeah.
Oh.
Yeah.